
Linen Room

Autumn Tasting Menu

Mackeral escabeche – pickled vegetables - saffron mayonnaise 

~oOo~

Wild mushroom risotto
truffle oil 

~oOo~

Grilled Seabass – Garlic pomme puree - sea food chowder 
– ribbon courgette – 

parisienne of carrot - chorizo

~oOo~

Duck Confit Tortellini - Butternut Squash Velouté -  Soya Jelly

~oOo~

Slow Roast Beef – Black Pudding bon bons- Pomme Anna – Par-
snip  Crisps – Kale-  

Horseradish Foam – Bordelaise   sauce
~oOo~

Chocolate torte - Raspberry sorbet – Raspberry mallow- Ho-
neycomb – coulis- chocolate tuille 

~oOo~

Tea /Coffee 
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